
Beers

DRINK MENU
Non-Alcoholic

Soft Drinks

Mocktails

Sai Nahm Thai

Tea 
Green Tea $4
Jasmine Tea $4

(per person)

Thai Milk Tea $7 Blue Zaza
Mint, Butterfly pea, Soda, Lemon

$10
Thai Lemon Iced Tea $7
Thai Black Tea $7

Peach Iced Tea $8
Pinky Milk $7
Baby Blue $7
Iced Chocy $7
Butterfly Pea $7
Blue Coco $8
Lemon, Lime & Bitters $7

Thai Iced Coffee $8

Hot Coffee $4
Purezza Sparkling Water $7/Bottle

Coke/Coke Zero $4
Lemonade $4
Fanta/Sunkist $4
Ginger Beer $5

Lychee Lover
Mint, Lychee, Lemonade

$11

Straw To My Berry
Basil, Strawberry, Lemon, Soda

$10

Beauty & The Beast
Rose, Lychee, Lemon, Soda

$10

Mango Spritz
Mango, Soda

$10

Passion Zeed
Passion Fruit, Orange, Pineapple,
Soda

$11

Juices
Coconut Juice $7
Lychee Juice $7
Apple Juice $7
Orange Juice $7
Pineapple Juice $7

Coco Pandan
Coconut Juice, Pandan

$11

Corona 4.5%, MX $8

Pure Blonde 4.2%, AU $8

Great Northern 3.5%, AU $8
Little Creature 5.2%, AU $10

$9Asahi 5%, JP

$8James Boag 4.6%, AU

Apple Cider 4.5%, AU $10

Singha 5%, TH $9
Carabao Lager 4.9%, TH $9
Carabao IPA 5.5%, TH $9
Carabao Dunkel 4.9%, TH $9
Pattaya 3.9%, TH $9
Heineken 0%, NL $8

Pandan Sour
Coconut Juice, Pandan, Lemon

$11

Plum Soda $7



Cocktails Spirits
Sai Nahm Iced Tea $18
Vodka, Mint, Lychee, Homemade
Iced Tea

Old Fashioned $17
Whisky, Syrup, Angostura Bitters

Absolut $11

Espresso Martini $18
Vodka, Kahlua, Espresso shot

Tequila Sunrise $17
Tequila, Orange Juice, Grenadine

Whisky Sour $17
Whisky, Lemon Juice

Long Island $17
White Rum, Vodka, Tequila, Gin,
Triple Sec, Lemon Juice, Coke

Lychee Mojito $18
Vodka, Mint, Lychee, Lemonade

Mai Tai $17
White Rum, Triple Sec, Orange
Juice, Pineapple Juice, Grenadine

Pink Lady $17
Gin, Triple Sec, Grenadine, Lemon
Juice, Pineapple Juice

Melon Ball $17
Vodka, Midori, Pineapple Juice

Blue Magarita $17
Tequila, Triple Sec, Lemon Juice,
Blue Curacao

Vampire Kiss $17
Vodka, Triple Sec, Orange Curacao,
Lemon Juice,  Orange Juice, Lemonade

French Martini $17
Black Raspberry Liqueur, Vodka,
Pineapple Juice

Cha Nom $17
Homemade Thai Milk Tea, Kahlua, Baileys

Aperol Spritz $17
Aperol, Chardonnay, Sparkling

My Passion $17
Gin, Passion Fruit, Sparkling, Bitters

Vodka

Belvedere $13
Skyy $10
Gin

Tequila

Bombay Sapphire $13
Bulldog (London) $11
Hendrick’s $13
Four Pillars Rare
Dry Gin

$13

Sierra $11
Espolon Reposado $11
Espolon Blanco $11
Rum

Whisky

Bacardi White Rum $11
Bundaberg Dark Rum $11

Jack Daniels $11
Johnnie Walker Black $13
Chivas Regal 12 Y/O $14
Canadian Club $11
J&B Rare Whisky $11

Baron Samedi Spiced $11

Cognac

Digestifs & Liqueurs
Hennessy VS $14

Aperol $9
Baileys $9
Chambord $11
Kahlua $9
Tia Maria $9
Malibu $9
Midori $9



$39Willows Riesling, Barossa Valley SA
Floral aromas, vibrant citrus and a crisp, mineral finish

$11/       $35/Secret Garden Pinot Grigio, Murray Darling NSW (House White)
Pear, light green apple and citrus with a clean, refreshing finish

$11/       $35/Charlottes Paradise Sauvignon Blanc, Marlborough NZ
Passionfruit, peach and gooseberries burst on the palate with a clean finish

$11/       $35/Elderton Chardonnay, Eden Valley SA
Peach, melon and hints of mango lead to a crisp and fruity finish

Rosé
$11/       $35/Chain Of Ponds Novello Rosé, Adelaide SA (House Rosé)

Raspberries, strawberries and a touch of creaminess on a dry finish

$11/       $35/Secret Garden Cabernet Sauvignon, Murray Darling NSW (House Red)
Blackburrant and hints of liquorice and a subtle French oak character

$11/       $35/Angas & Bremer Shiraz, Langhorne Creek SA
Dark forest fruits, plum and vanilla flavours lead to a smooth finish

Wine

$15NV Trentham ‘The Family’ Prosecco, Murray Darling NSW 200ml
Crips green pear, light and fresh tropical fruit and aromas with a clean, dry finsh

Sparkling Wine

$45NV Chevelier Blanc De Blancs Brut, Nuits-Saint-Georges FRA
Green apple and pear compliment soft brioche notes with a dry finish

$150NV Collet Art Deco Champagne, AY FRA
Floral and lemon flavours pair perfectly with delectable creamy and toasty notes, completed by a dry, expressive finish

White Wine

$45Allandale Chardonnay, Hunter Valley NSW
White peach and toasted coconut with a balanced, clean citrus finish

$45Petit D’Tours Rosé, Languedoc FRA
Strawberry, thyme and some savoury notes followed by a clean finish

Red Wine
$45See Saw Pinot Noir (Vegan), Orange NSW

Light bodied with dark cherry and plum with beautiful acidity on the finish

$38Bud Burst GSM, Barossa Valley SA
Forest berries and baking spice aromas and flavours complimented by fine tannins

$45First Drop Shiraz, Barossa Valley SA
Blackberry, forest floor and subtle tannin pave the way for a long, enjoyable finish


